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The Art of 
KeMemStyle 
Potato Chip Cooking 
There's more thon one woy to cook o ketfle-style 
pofuto chip, ond the best way for ony given 
company depends on many facfors 

.my years ago, nearly all potato 
chips were cooked in individual F kenles on a barch basis. In its at- 

!ernpr LO expand and increase busl- 
ne.-. the snack indusq placed irs pri- 
or% on developing cominuous fryers 
that offered high production rates and 
iowcr CW. 

Today, &e industry has come full 
click to fmd that hatch processing is 
again in donand. In the past few years. 
many manufacturers have decided to 
sell kenle-style potato chips to capi- 
d i zc  on public demand b r  produrn 
positioned as "homestyle" or "old- 
fuhioned." 

In the procey;, many company exec- 
utives have w d e d  with the w o n  

W E .  (sill) 6rou.n u &&IC% qual@ 
murancefmtw& and &in.?Iqmenl 

rnc. A graduate of Ha- CoIkge 
m'& a degree in b h k m a t i ~ ,  be bas 
-W yemr of qerience in he food  in- 
dustry In rbe areas of qua& and 
operations, #be last six years wirh 
Snackrime. He directed tbe produn 
and pmces development for Snack. 

and ir involved wirb Borden's 
Kruncbers! srarr-ups. Brown Is a 
member gtbe Snack Food Arsocwrion 
~&tcal Committee. 
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of whether to actually use kettles to 
produce rhe chips or make the chips 
using modifled continuous flyers, 
which offer more efficiency bur pro- 
duce a slightly dif€erent larte. color, 
and texrure &an real kettle cooking. 

The decision on which method LO 

use Is based on P manufaarer's evalu- 
ation of the marker potential for he 
potato chip and on which equipment 
can be used to manufacture the 
product at a profir This dlscusslon of 
batch versus continuous processes will 
consider each process and the specific 
product attribum they produce. 

There are many daerenr batch- and 
continuous-type pout0 chips on the 
market These include "kettle-style" 
chlps kcnn single h c h d e r  opera- 
tions, "kettle-style" chips from modl- 
tied continuous cookers, "regular 
style" chips manuhmred on high p r o  
duction-rate continuous processes, 
and "composire" chips made by modl- 
fying bo& &e standard potato base 
and t h e  conrinuous processing 
systems. All of these different pro- 
cwes provide Mined products with 
specific attributes. 

What are the differences berween 
bauh-style and mntinuoussryle potato 
chip processes and what are the Mer .  
ences in &e potato chips produced! 
'Ihcse differences Include production 

rate. system COSt, product texture, 
color, and caste. 
Color. The batch-cooking process 

for porato chips generally produces a 
slightly darker chip rhan a continuous- 
process chip. The color of the chip is 
Influenced by several variables hat i n  
dude  potato variety used. peeling, 
slicing thickness, cooklng oll tempera- 
ture. and product handling during 
cooking. The 'burned  appearance of 
high-sugar varieties or over-cooking 
generally is avoided. Peel and slice 
thickness will atTect not only color, hut 
the m u r e .  Either batch or continuous 
peelers are used In he batch systemr. 
The size and kype are determined by 
desired production rates. The oil rem. 
pemre can also lffea product look 
and color. 

Cooklng rimc is  critical in deier- 
mining the color of the product and 
should be adjusted for varicry and 
sllcing differences. Batch processing 
general& involves an individual or a 
mechanism actually s t l r r ing or  
"Working" the batch. D e r e m  stirring 
merhods and techniques do alter the 
color and consistency of hatch-mked 
chips. 
In continuous chlp operations, the 

color variability Is not due to process 
change as much as batch systems, but 
is Instead due to variaLions and 
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AS a processor, you know the value of keeping your 
equipment in top operating condition. When pre- 
ventive maintenance procedures are followed 
regularly, you can expect maximum pro- 
ductivity, lower repair costs and long 
machine Me. 
That's why Urschel Laboratories has pro- 
duced preventive maintenance video- 
tapes tor the Urschel Model CC: These 
tapes provide useful technical informa- 
tion on how lo care tor your Urschel 
Model CC, slicing head assembly, shred 
head assembly and the julienne head 
assemblv. .~ 

The videotapes are available lrom Urschel Labora- 
tories on 112 inch VHS and Beta I1 formats at a URSCHEL"MoDELCC 

&niinal cost. 
Call or write for more information. 
*Prevendve maintenance videorapes for other 
machine models available soon. 
Urschel Laboratories, Incorporated 
Valparaiso. Indiana 46383 U.S.A. 
Tel: 219/464-4811 Telex: 258337 
Fax: 2191462-3879 

I j  URSCHEL 
YHE SIZE REDUCTION SPECIALISTS 

u U*ry M I M  

:hangs in the porno d a y  and c m -  
iition. 

Textwe. Barchcookcd potato chips 
usually are sllghdv harder in texture 
hln continuous chips The tcmpera- 
wre differential is one of dle keys to 
producing 3 hvder chip in batch pro- 
cessing. Other influences on renure 
Include potato variety, sllce prcp;ira- 
tiun, and n p e s  of oils used. There h s  
been much effort expended in h e  1st 
several years by equipment companies 
10 manuhure  a "ketrlestyle" chip un 
cvntlnuous processing equipment. 

Productlon Rates. Producrian 
rata vary depending on equipmcnr 
used. Batch kcdes offer mmufaaurinp, 
rates of 80 to 200 pounds of finished 
chips per hour. Factors influencioy 
this include size of rhe keuk. pounds 
of slices per ha&, and stirring tech. 
niques. The produaion tare also varics 
according LO the desired color and rex- 
ture of [he finished product. Contin- 
uous processing systems can provide 
chip producdon rates of 200 to more 
than 5,000 pounds per hour. These 
rata  basidly depcnd on he cooker 
slze and oil hracexchange capabilities. 

Equipment Selection. AJI equip- 
ment manufacturers will work wlth 
producers to ssess needs and cosu. 
Some of thc suppliers and equipment 
available are described In [he article 
on page 44 of this issue. 

Prices for batch systems range from 
$30,000 to approximately S65,OOO per 
kettle. Kerrle differences account for 
chis high cost differential. For example. 
kettles with immersion-rype burners 
oEer a choice of slze. basic equipment. 
and cunslrunion charaaerisrics, while 
f i rebox style batch cookers offer 
fewer options. 

Options such as automatic cke-out 
systems. special burner controls, oil 
filtering; slice-feed options, and srir- 
ring opuons also contribute to cost dif- 
ferences. Continuous potato chip 
cooker systems range In price from 
K?oO,OOO to more than S 1  million. 
Agaln, [he price depend6 on the op- 
Ilons. including size (produmion tale). 
heat exchanger needs. tem~eraturr 
conrrols, an2 other sippori equi 
mem e 




